Mechanism of hydrolysis of native and cooked starches from different botanical sources in the presence of tea extracts.
A series of experiments were conducted to highlight the mechanism of inhibition of hydrolysis and differences in hydrolysis among starches from different sources in the presence of green or black tea extract. The first experiment showed that black tea extract was more effective at reducing final viscosity for all starches. The second experiment showed that black tea was more effective at inhibiting starch hydrolysis compared to green tea when starch, tea extract, and pancreatin were added at the beginning of pasting. The third experiment, when starches were pretreated with tea extracts, showed that both treatments reduced starch hydrolysis. Analysis of supernatant free phenolic content and of soluble dextrins showed that amyloglucosidase activity was affected, with exceptions for potato starch. These observations suggest that starch hydrolysis is affected by interactions and also by the impact on specific enzymes based on starch structure.